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RESTAURANT & BAR




OAK

RESTAURANT & BAR

% WESTERN COURSE (OAK) KRW 69,000

Chef's Special Daily Soup

k0] HQl 2|10
Herb Smoked Salmon with Lettuce, Capers, Onion, Horseradish and Lime Salsa
OpAiE| X £A0 AT 2 SA AF[0|2

H X oo —

Beef Rib Eye Steak(190g) with Baked Potato, Hot Vegetables and Wild Mushroom Sauce
(2[27]:0]=4h)
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Tiramisu

74| EE= K}
Coffee or Tea

% WESTERN COURSE (PREMIER) KRW 79,000
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pecial Daily Soup

RIARE FS AlXN HEE

Oakwood Caesar Salad with Romaine Lettuce Tossed in Light Dressing
with Garlic Bread, Parmesan Cheese and Crispy Bacon

(H| O] Z4/=H K| 2 7|:0] =4

M AZteF ol ~AE 0[Oty AH|0|3
Grilled Beef Tenderlom( 50g) with Baked Potato, Seasonal Vegetables and Port Wine Sauce
(222 7]:0]=4h

SCD FE AZ3 PA

Chocolo’re Cream Mousse Cake

74| EE= K}
Coffee or Tea

Sommelier Recommed Pairing =X 2

1 pairing Wine 17,000
2 pairing Wine 35,000

+ USA 2015, Chardonnay, Columbia Crest Grand Estates, Washington
« Argentina 2015, Malbec, Antigal Uno, Mendoza
 France 2015, E. Guigal, Cotes du Rhone Rouge

3 Star Menu Nut Pork @® Spicy

All prices above include service charge and tax.
27| @32 SAES MZ0| ZEHE SAHRAL|CE
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OAK

RESTAURANT & BAR

% KOREAN COURSE (OAKWOOD)

Porridge wi’rh 5 leferen’r Seods
Ginkgo-Nut, Black Sesame Seed, Sesame, Pine Nut & Walnut

Ao A= O 2F A HRY
Shrimp Salad
Seasonal Vegetable, Tomato, Sliced Onion and Oriental Dressing

ME0| HA &=2aF A7 2R 70|

Grilled Marinated Top Blade

Served with New Mushroom, Roast Garlic and Broccoli
(2] 27]:0] =745

MMSHAE 0t
Sliced Fresh Seasonal Fruits

7| EE= Xk}
Coffee or Tea

*E(FULhE BRI SLLDDRIIR(F UL E A5t ASLICE

StAl ol woll= Bt ._’F_FOI HN|SELIC
All Korean Dishes are served with Steamed Rice and Korean Side Dishes

Sommelier Recommed Pairing FTH2&

1 pairing Wine
2 pairing Wine

« USA 2015, Chardonnay, Columbia Crest Grand Estates, Washington
 Argentina 2015, Malbec, Antigal Uno, Mendoza
« France 2015, E. Guigal, Cotes du Rhone Rouge

Korean Soju

Hwayo 25 ° (375ml)
Hwayo 41 ° (500ml)

3 Star Menu Nut Pork @® Spicy

All prices above include service charge and tax.
27| @32 SAES MZ0| ZEHE SAHRILICE

KRW 72,000

17,000
35,000

50,000
90,000



OAK

RESTAURANT & BAR

SOUP I

Lo| = KA AT
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Chef’s Daily Cream Soup

SALAD Hz{E

Crouh Dol 7| 2|TEL K| HZA| OpF) M=
Health Garden Salad with Avocado, Ricoftta Cheese, Sweet Pumpkin Mousse
Almond and Balsamic Dressing

Najo| T2 B THSH 2T} A
Add Grilled Chicken Breast on the Health Garden Salad
(507]:= LY

% Q39C ME A Maj=
Oakwood'’s Caesar Salad, Romaine Lettuce, Bacon Crisps and Garlic Rusks
(H| 0| Z4/=H K| 2 7|:0] = £

Mo P2 MOl i 5 THEH 5T} A
Add Grilled Tiger Prawn Shrimp or Grilled Chicken Breast on the Caesar Salad
(527:=L4h

SANDWICHES A EQ|%|

% Q39C HE I ME2X|
Oakwood Club Sandwich with Grilled Chicken Breast, Lettuce, Tomatoes,
Crispy Bacon and Fried Egg
(H|o| ZA/=HX| 0 7|:0] =7 AF, S7[:=LH A

¥ M0 2 SR HAS 2 RARE =X HA
Oakwood Beef Burger
Crilled to Your Preference, Topped with Sizzling Cheese, Onion and Mushroom
(2/227]:0]=4h

% 232c Z2[0jg #X HA
Oakwood Premium Beef Burger
Grilled to Your Preference, Topped with Sizzling Cheese, Bacon, Fried Egg,
Onion, Mushroom, Tomato and Lettuce
(B[O /=N X 27]:0] =44 2| 07):0]=4h

* MELQIX[2F H7A0l= ESE 2% X ZHO| MSE LT

Sandwiches and Burgers are served with Truffle Oil French Fries.

Sandwiches with Special Menu =X &2

« Draft Cass Beer [330ml]
« Draft Stella Beer [330ml]
» Coke, Sprite, D-Coke, Gingel Ale
« Perrier(Plain, Lemon, Lime) [330ml]

3 Star Menu Nut Pork @® Spicy

All prices above include service charge and tax.
47| 232 SAES MZ0| Z&HE SAHRALICE

KRW

16,000

18,000

5,000

26,000

5,000

29,000

31,000

35,000

9,000
15,000
7,000
8,000



OAK

RESTAURANT & BAR

MAIN DISHES F=2 2|

Z1ZAl $HEE Gl0f AF|0|29} OhE 7t
Super Food Salmon Steak with Blueberry, Tomato, Broccoli,
Tagliatelle Noodles and Cream Sauce

W OpM HIA2AQ AT 2 S4| AF|0|3
Beef Rib Eye Steak (220g) with Potato, Hot Vegetables and Wild Mushroom Sauce
(2[27]:0]=4h)

¥ ZEQIOI AAE OIS OHM AH|O|3
Beef Tenderloin Steak(180g) Baked Potato, Hot Vegetables and Port Wine Sauce
(222 7]:0]=4h

¥ ZUA HES ZE0l HE meag
Abalone Gondeure Rice with Fresh Abalones, Bean Sprouts and Soy Sauce

¥ AEST 2 025
Kori Gom Tang with Boiled Beef Ox Tail Soup with Dried Dates and Sliced Leek

(Ar= Eft, &~ Ma|/2| D72 F4)

% X7l LA |1 @
Halal Chicken Nasi Goreng
Chicken Fried Rice with Fried Egg, Cucumber, Tomato and Shrimp Paste
(e Hu7|EEtE, AEj=4)

M 0|02y
Shrimp Mie Goreng

Spicy Fried Egg Noodle with Vegetable, Egg Fried, Buk Choy, Sliced Onion and Shrimp

SIDE DISHES

ool Q2|0 MSEl= A=K E= AR 22| 7t Al
Add Poached Seasonal Vegetable or Baked Potato to the Main Dish

ool Q2|0 A 0| =7} Al
Add Grilled Prawn to the Main Dish

*E(FULh BRI EIFFUD D RIIR(FU LTS AHESt ASLIC

Wine Pairing

* Moet & Chandon, Imperial Brut NV

+ France 2017, Chablis, Wiliam Fevre

« Chile 2015, Merlot, Marques de Casa Concha, Rapel Valley
 France 2014, Gevrey-Chambertin, Louis Jadot, Cote de Nuits

3 Star Menu Nut Pork @® Spicy

All prices above include service charge and tax.
47| 232 SAES MZ0| Z&HE SAHRALICE

KRW

47,000

59,000

62,000

32,000

41,000

31,000

32,000

5,000

9,000



hY

OAK

RESTAURANT & BAR

PASTA IfAE} KRW

% 22| 22|24 sfitE THAEL @ 28,000
Seafood Alio Olio Pasta with Tiger Prawn Shrimp, Scallop, Clam and Mussel
(REOL:ZL L

¥ M THO[ef Lot s itE ThAE} 31,000
King Prawn & Di Mare
Tomato Sauce or Cream Sauce, Scallops, Green Mussels and Squid

(0= LA

¥ I 2AAQ} HHASH Mol DOt Hitl| LEAE} 30,000
Carbonara Pane Pasta
Baguette Bread with Onion, Bacon, Basil, Parmesan Cheese and Cream Sauce
(B[ 0] /= XK| L7]:B]=4h

* HE TiAEH= ATHAE| M = 2L Ho = ME SHA o~ QIELICE
You Can Choose all Pasta Noodles with Spaghetti or Linguine Noodles

PIZZA 1| X}

¥ Or=7|2|Ef T X} 28,000
Margherita Pizza with Mozzarella Cheese, Basil and Tomato Sauce
3ot a0 FAE Z=0 SH|H|0|M I|X} 33,000
Combination Pizza with Sweet Potato Mousse

* AStA|l= DXt EE S MEASHA 4= QISLICE
(mY, B4, o}, 22|, siAEat 201 )
Creat Your Own Pizza by Adding Your Favorite Ingredients.
(Pimento, Mushrooms, Onions, Olives, Seafood and Loin Ham)
(A= LA, ZQIGH/ENX[ DT [ LA

DESSERTS 2 Al

OtE1F EB|L Of0|ASE (HiEe), =S, B7| T 1H) 19,000
Selection of Trio Ice Cream (Choice of Vanilla, Chocolate or Strawberry)

o~
Sli

AE o 17,000

Mot
iced Fresh Seasonal Fruits

3 Star Menu Nut Pork @® Spicy

All prices above include service charge and tax.
47| 232 SAES MZ0| Z&HE SAHRALICE



OAK

RESTAURANT & BAR

CHAMPAGNE & SPARKLING WINE GLASS

Dom Perignon, Brut 2008
Pol Roger, Reserve, Brut NV
Moet & Chandon, Imperial Brut NV

Chardonnay Pinot Noir, Jacob'’s Creek, Brut Cuvee

WHITE WINE

France 2017, Chablis, William Fevre
Australia 2017, Chardonnay, Genevieve, Coonawara
New Zealand 2018, Pinot Gris, Woven Stone, Ohau

Italy 2017, Moscato d'Asti, Batasiolo Bosc d'la Rei, Piemonte

Chile 2016, Sauvignon Blanc, Undurraga Terroir Hunter, Leyda 19,000
USA 2015, Chardonnay, Columbia Crest Grand Estates, Washington 18,000
Australia 2017, Chardonnay, Jacob's Creek, Barossa Valley 14,000
RED WINE

France 2014, Gevrey-Chambertin, Louis Jadot, Cote de Nuits

USA 2014, Pinot Noir, Game of Thrones, Oregon

Chile 2015, Merlot, Marques de Casa Concha, Rapel Valley

USA 2016, Cabernet Sauvignon, Infrinsic, Columbia Valley

Italy 2016, Luccarelli, Campo Marina Primitivo di Manduria, Puglia

Chile 2016, Syrah, Undurraga Terroir Hunter, Maipo Valley

USA 2014, Artist Series, Columbia Valley

Chile 2017, Pinot Noir, Cono Sur 20 Barrels, San Antonio Valley

Chile 2015, Cabernet Sauvignon, Montes Alpha Black Label, Colchagua Valley

Argentina 2015, Malbec, Antigal Uno, Mendoza 18,000

Australia 2018, Cabernet Sauvignon, Phoenix, Coonawarra 17,000

France 2015, E. Guigal, Cotes du Rhone Rouge 18,000

Italy 2013, Piccini Memoro Vintage Black, Vino Rosso d'ltalia 16,000
3 Star Menu Nut Pork @® Spicy

All prices above include service charge and tax.
47| 232 SAES MZ0| Z&HE SAHRALICE

KRW
BOTTLE

590,000
290,000
190,000

80,000

160,000
100,000
100,000
110,000
100,000

90,000

70,000

260,000
120,000
130,000
180,000
110,000
100,000
290,000
160,000
120,000
90,000
80,000
90,000
75,000



SOJU

Hwayo 25 ° [375ml]
Hwayo 41 ° [500ml]

WATER

Evian [500ml]
Fiji [500ml]

Perrier(Plain, Lemon, Lime) [330ml]

SOFT DRINKS

Coke, Sprite, Light Coke, Ginger-Ale

BOTTLED BEER

Heineken [330ml]
Hoegaarden [330ml]
Asahi [330ml]
Corona [355ml]
Pilsner Urquell [330ml]
Tsingtao [330ml]
Goose IPA [355ml]

Kloud [330ml]
Cass [330ml]

DRAFT BEER

Draft Cass [330ml]
Draft Stella Artois [330ml]

y( Star Menu Nut

All prices above include service charge and tax.

Pork
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OAK

RESTAURANT & BAR

@ Spicy

SAtzet NZ0| Z3tE SAHYLICE

KRW
BOTTLE

55,000
95,000

9,000
10,000
9,000

8,000

13,000
13,000
15,000
15,000
15,000
15,000
16,000

11,000
11,000

10,000
16,000



